° THE LEADERS IN SOUS VIDE

Juicy, Tender & .
Grilled to Thrill $f A & ¥ 8

Ready-To-Eat 1kg 10 x 1 kg 10 Weeks Store between
from Pack approx. approx. Shelf Life Chilled 0°C and 5°C
5 01 . v/ The best of Hot & Fast and Low & Slow
Grilled Chicken Breast
v Flame-grilled for flavour & visual appeal
Meyer Food Co's latest culinary innovation marries the v/ Tender & juicy every time
smoky allure of char grilling with the tender, moist
consistency of sous vide cooking. Designed to V4 Premium Australian chicken breast
revolutionise the foodservice industry, it offers a
hassle-free, efficient, and versatile solution for restaurants, V4 Ideal served cold on salads or wraps
pubs, aged care facilities, and more. With its long shelf
life, ease of preparation, and adaptability it's set to v Warm up for pizzas and mains

become an indispensable ally in any commercial kitchen.

ORDER NOW: P (02) 9896 4809 | E orders@meyerfoodco.com.au | W www.meyerfoodco.au
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